BISTRO | Charcuterie
Saucisson Sec, Bundnerﬂeisch? Prosciutto,
Cervelat, Savoy Cabbage Slaw, Cornichons,
Red Wine—Pickled Onions, Farmhouse Butter,
Country Brea 0.00
pain au Chocolat 2.95 Trio of \Smoked Seafood |
. Salmon, Sturgeon. and Trout, Fingerling
L\ a\m\(ﬂ' 2.95 Potato Salad, Horseradish Creme Fraiche,
Black Bread 9.00
gacher Torte 7.00
Artisanal Cheese
A‘)‘)‘e Stl'lldel 7.00 Banon, Roquefort Papillon, Tomme de Savoie,
\C\YSC\‘ K“Chen 700 Quince Paste, Grapes .00
Q\mco\ate and Pear Tart Prosciutto Panini
h { 7.00 Fontina, Truffle Butter,
\&\1%6\ opl 0.00 Arugula Salad 9.95
paspberty Linzer 7.00 Ham and Gruyere
l (roissant 7.00

grench Press Pot of Vienna R
0a
A yalrhona Hot Chocolate 4 St Coff
F gelection of Harney’s Tea »
.95

\rish Coffee 0.25

E \avazzd Coffee 2.50 Louis Jadot, Macén-Villa
) ges

w B Pinot Gr?fo 8lass/29.00 bottle

Cha 7.25 :
I aleau Ste Michelle, Riegs"icilli;/zgl 70 botte

LO“i 6. 75 l ¢
N s Jadot, Beaujolais Vﬁl;l;z/j%o bottle
Jean- 6.75 of ’
Lue Colombo, Cétesgd?lsi{i Gy e
one

E ;.. 8.95 alass/:
vet Brut, Sparkling W00 ot

7.25 glass/29.00 bottl
e




